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Full Report (All Nutrients) 09016, Applejuice, canned or bottled, unsweetened, without added ascor bic acid 2

Report Date: June 27, 2017 22:36 EDT
Nutrient values and weights are for edible portion.

Food Group : Fruits and Fruit Juices

Carbohydrate Factor: 3.92 Fat Factor: 8.37 Protein Factor:3.36 Nitrogen to Protein Conversion Factor:6.25
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1
; ; ; 1lcup 1fl oz 1drink box (8.45 fl 0z)
Nutrient Unit Value Per100 Datapoints Std. Error 2489 31g 2629
g
Phosphorus, p13456789101112131415
161718 mg 7 59 0.162 17 2 18
Potassium, K 13456789101112131415
16 17 18 mg 101 58 1.077 250 31 265
Sodium, Na1345678910111213141516
1718 mg 4 58 0.205 10 1 10
Zinc, Zn1345678910111213141516 17
8 T T T T - mg 0.02 59 0.002 0.05 0.01 0.05
Copper, Cu157131516 mg 0.012 14 0.000 0.030 0.004 0.031
Manoanese. Mn 134567891011 1213 14
15 16917 s T T T - mg 0.074 59 0.006 0.184 0.023 0.194
Selenium, Se Mg 0.1 4 0.045 0.2 0.0 0.3
Vitamins
Vitamin C, total ascorbic acid mg 0.9 8 0.179 2.2 0.3 24
Thiamin mg 0.021 9 0.001 0.052 0.007 0.055
Riboflavin mg 0.017 5 0.011 0.042 0.005 0.045
Niacin 1 mg 0.073 4 0.003 0.181 0.023 0.191
Pantothenic acid £ mg 0.049 1 - 0.122 0.015 0.128
Vitamin B-6 1 mg 0.018 1 - 0.045 0.006 0.047
Folate, total Mg 0 3 0.046 0 0 0
Folic acid Hg 0 1 - 0 0 0
Folate, food Mg 0 3 0.046 0 0 0
Folate, DFE Mg 0 -- -- 0 0 0
Choline, total 1 mg 1.8 = = 45 0.6 47
Betaine ! mg 0.1 1 - 0.2 0.0 0.3
Vitamin B-12 Hg 0.00 - - 0.00 0.00 0.00
Vitamin B-12, added Mg 0.00 -- -- 0.00 0.00 0.00
Vitamin A, RAE Mg 0 -- -- 0 0 0
Retinol Mg 0 -- -- 0 0 0
Carotene, beta Mg 0 -- -- 0 0 0
Carotene, alpha Mg 0 -- -- 0 0 0
Cryptoxanthin, beta Mg 0 -- -- 0 0 0
Vitamin A, U U 1 1 -- 2 0 3
Lycopene Hg 0 -- -- 0 0 0
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Nutrient

Lutein + zeaxanthin

Vitamin E (al pha-tocopherol)
Vitamin E, added

Vitamin D (D2 + D3)
Vitamin D

Vitamin K (phylloquinone) 19 20
Lipids
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1 .
Nutrient Unit ValuePer100 Datapoints Std. Error 122%8 12182 1drink b%z(g'45ﬂ 02)

g
Alcohoal, ethyl g 0.0 -- -- 0.0 0.0 0.0
Caffeine mg 0 -- --
Theobromine mg 0 -- -- 0 0 0
Flavonoids
Anthocyanidins
Cyanidin 22 mg 0.02 6 0 0.05 0.01 0.05
Flavan-3-ols
(+)-Catechin 30313233 mg 1.2 13 0.61 31 0.4 33
(-)-Epigallocatechin 30 mg 0.0 2 - 0.0 0.0 0.0
(-)-Epicatechin 3031 32 33 mg 47 13 2.25 117 15 12.3
(-)-Epicatechin 3-gallate 30 mg 0.0 2 - 0.0 0.0 0.0
(-)-Epigallocatechin 3-gallate 30 mg 0.0 2 = 0.0 0.0 0.0
(+)-Gallocatechin 3° mg 0.0 2 - 0.0 0.0 0.0
Flavanones
Eriodictyol 22 mg 0.0 6 0 0.0 0.0 0.0
Hesperetin 29 mg 0.0 6 0 0.0 0.0 0.0
Naringenin 2 mg 0.0 6 0 0.0 0.0 0.0
Flavones
Apigenin 34 35 mg 0.0 4 0 0.0 0.0 0.0
Luteolin 3435 mg 0.0 4 0 0.0 0.0 0.0
Flavonols
Kaempferol 3435 mg 0.0 4 0 0.0 0.0 0.0
Myricetin 34 35 mg 0.0 4 0.01 0.0 0.0 0.0
Quercetin 29313233 343536 mg 0.6 23 0.14 14 0.2 15
| soflavones
Daidzein 37 mg 0.00 1 - 0.00 0.00 0.00
Genistein 37 mg 0.00 1 - 0.00 0.00 0.00
Total isoflavones 37 mg 0.00 1 = 0.00 0.00 0.00
Proanthocyanidin
Proanthocyanidin dimers 2L 22 23 24 25 26 27
28 mg 4.4 32 493 10.9 14 115
Proanthocyanidin trimers 21 22 2527 28 mg 2.7 15 3.82 6.7 0.8 71

Proanthocyanidin 4-6mers 2L 2225 mg 13.3 7 17.58 33.0 4.1 34.9
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1
; ; ; 1cup 1fl oz 1drink box (8.45 fl 0z)
Nutrient Unit Value Per100 Datapoints Std. Error 2489 31g 2629
g
Proanthocyanidin 7-10mers 2% 22 mg 01 3 0.05 0.1 0.0 0.2
Proanthocyanidin polymers (>10mers) 21 22 mg 0.0 3 0 0.0 0.0 0.0
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Footnotes
2 Includes juice box
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